[The control of food hygiene during the world's fair in Seville (EXPO'92)].
EXPO'92 has been one of the most important mass events held in Spain during several decades. Given the size of the event and the very complex circumstances surrounding the fair, the public health services had to face a big challenge. Food-hygiene and food-safety services, in particular were organized so as to take advantage and put into practice a fully managerial approach. Relevant conclusions can be drawn from such an experience which may be valuable not only with regards to similar mass-events in the future, but also for improving food hygiene in the overall Spanish context. In this article, the positive results obtained in the field of food hygiene and food safety at EXPO'92 are directly related by the authors with the methodology which was applied, namely the hazard analysis and critical control points. It is concluded that the interinstitutional coordination achieved played a decisive role.